Zesty Slaw with Cider Vinaigrette 


Servings: 6 
Preparation Time: 30 minutes 
Cooking Time: 45 minutes 
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Zesty Slaw 

1 head green cabbage, 2 each carrots, large, shredded 1 pound jicama, julienne 
finely shredded Vp each red bell pepper 3 teaspoons tarragon, fresh 

Va head red cabbage, Vp each green bell pepper 3 teaspoons chives, fresh 
finely shredded y2 each yellow bell pepper 1 bunch cilantro, fresh 

Cider Vinaigrette 

1 cup brown sugar 1 teaspoon fennel seeds, toasted 2 cups red wine vinegar 

1⁄2 teaspoons sea salt and ground fine a cup honey 

1 teaspoon dry mustard 2 teaspoons crushed red 1⁄2 cups canola oil 

1 teaspoon cumin seeds, chili peppers 1% cups apple cider vinegar 
toasted and ground fine 1 teaspoon chili powder, smoked 


Ww Preparation 
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Zesty Slaw Cider Vinaigrette 

1. Combine all ingredients in a medium sized 1. Combine all ingredients well in a mixing bowl, 
mixing bowl. cover and refrigerate until service. 

2 Set aside covered in the refrigerator until just 


before service. 


3. When you are ready to serve, add the Cider 
Vinaigrette and toss well. 
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